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We, THE PROCTER & GAMBLE 
PANY^ a coQxitatton: organised and 
; under the laws of tlie Sute of Ohio,. 
UnitecT States of America, of 301 East Sixth 
Street, Ondnnati, Ohio 45202^ United States 
of America,, do hereby dedaie the invention, 
lor whteh «c pray that a patent oay be 
granted to us, and the method by which It Is 
to be peifbnned, to be particulazly described 
in ana^ the- following statement;— 

This, iovcniian tdates to ' a food produce 
mm pa'niculariy a dzy beverage flavour mis. 
Such ft mix may be used in piepanng a bcvcr^ 
age liy adding the flavour rmx.to a liquid, 
for'cxatntafo water, and dissolving the dry mix 
tfaeteoi. -lliese aqueous beverages may either 
be ooosumed as such, or, xxKue typically, may 
be carbonated'/to provide sp^arkling, eflerves^ 
•cent soft dcinks* 

The maricet for carbcmated beverages has 
increased very considera!dy, and ts>day this 
itwrfcftt' supports an mdustry hivotving many 
fwaii'fti^tt pomids ta value. Up to me pre- 
sent, thbrnaxlEet has been served almost ex* 
dusively by beverages whidi are precaxbcai- 
ated to the proper level for immaiia^e otm*. 
sumptidn and then padced m bottles or cans. 
WhEfrcarbonatton of beverages at the point of 
oonsomption, such as. soda fountauis, has beea 
practiced ^f<]r ytap,, prepatadon of p(mit-<tf<- 
consainqjtion. individual seivings of carbon- 
ated b e v era ges , in the home has not thus far 
been widely accepted: 

One method * of making ' carb<HH 
ated 'beverages in the- hcmie In- 
volves the. dilution of flavour syrups 
to the proper concentration and car- 
bonatizig- tnc resulting sohitioQ, such as would 
be dpne at a soda fountain. However^ sudi 
an approach is burdensome for the volun^ 
of carbonated beverages consumed in the 
home, Involving the procurement and correct 
dilution of the' flavour syrups, and hence has 
ttot met widi widespread poindarity. Another 
nsethod of- tnakmg carbonated beverages hi 
the home involves the use of dry mixes con- 
taining flavours and sugars along w^ a gas 
goieratioa system. This type of. drink has 



also liot gained wide- consmner acceptance 
became products marketed thns far liave i»>t 
zSordsd the consun^xKr a quality alternative, 
to precarbonaffid, bottled' beverages. 

One large disadT^antage . of current dry 
l)evtrages mixes is the reladvely slow dissohh* 
tion ra^ of the dry. mix lirtiea added to 
water. C^CMiventianal dry beverage sitxes often 
take up to 5 or 10 minutes to completely dls> 
solve, and even tlien^ none mixts leave an 
unsi^idy residue of undissolved., partuies tir 
4 semi-dissolved stidg^ material at tfie bottom 
of ihe drinking veset Also, OKtvcntional 
mixes typical^ require merhanlfial agitatiott 
to acbieye ■ coo^lete dissc^ution and uuh 
form concentratian througjunit die bevera^. : 
As is. evident ton the lack of substantial 
market volume, onhpared to pr^-carbonated, 
bottled beverages^ i&s extra peparati<m time : 
and effort for convendimar dry beverage 
mixes Is cxtremdy. disadvantageous to die 
.consumer who tums to a carbonated beverage 
as a readHy accessible and .ctmvcnient kem 
of cold, liquid refreshment. • 

Tte present invention assists, in making 
poGsH^ the formation of a dry beverage mix 
hacving an eztreiBely rapid diss>intion rate 
upon ccmtact with, water and tequiriog <ufy 
a 'minimum amount of agitati^m for dissolu- 
tion- in an aqueous solution to forin a beverage 
in % short period of time. 

The invent!^ also assists fat malrfrTg It p(^ 
slhb to furnish the consumer with a oonveni^ 
ent' method for preparing carbonated' bever-' 
ages equal in concentration and quality of 
Aavour and catbonation to pre-carbonated, 
bot^d beverages. 

According to die invention a process for 
preparing a rapidly dissolvable dry beverage 
flavour mix comprises: 

• (a) fonmng a mixture of beverage flavour 
base and sugar such that the mixture has a 
wei^ ratio of flavour base:su^ <^ from 
0.<}3:1 -to 0.15:1. and a total solids content 
of from 75% to 95% by weight; 

0>) drying the mixture to form a sttble 
foaffii and 
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(c) gzincUog tbe stable foam to form dt»- 
octe dry beverage fiavoitr particles. 

As uasd hcreia> the term **flavoia base" 
is intended to cover all flavouring materials 
present in a beverage with the exception of 
the sweetenh^ agent and any acid. Wmie bodt 
the sweetening agent and die add do influ- 
ence markedly^ flavour of a given be»xage» 
the cfaaractedstic flam .itsults ficom tbe 
flavoring mattriab added These flavodng 
. nmtcri^Is coiitt in the fum of akoboHc ex> 
• tiacts'or- essgncesj aqueous solutions and emut* 
sicaxsi solutioas of flavors ~ in gtyoeml and 
pzopjiei^ glycol, and fmit-fuioe 
tzates. Beven^ flavor tngtedtents ctf an essco- 
tial-oif character often icqnire'cztracdon with 
alcobol fKim the source raw^ materiaL Water* 
' soIuUe flavoring components can be n^ade 
as aqueous sdutiw. Wtei necesazy« due to 
iht W - water sohifaility, emubtons can be 
ptepored or solutlcas in glyciexol or pio- 
pytene ^ycol can be made. Such ^nrolAms 
or sohitmos avoid the use of alcohd Cosoei^ 
trated fndt |uice$ are used in prefexenoe to 
fruit- Alices' themsehes,. for on dihrcian with 
mtttt sneater fidelhy of fruit fiavtHT can be 
obta£sea. Also; as nsed herein, the term 
"sugar**, is inmded to be genetic to cover 
not only sucrose^ the sugar, most commonly 
used in tbe prndoction ol beverages, but also 
inrlbdes dextrose (Z>-^i^x)se)| fmctose (levu- 
lose)» liqud st^gar (either suonase * or an 
iovert-sucz^ blend}* "invert sugar (a 50 — SO 
blend of ctextxose and liacmse),. lactose pr 
jnaliose. 

TZffi flavoriog inaterials Are tvpkally used 
as a flavor CQscemiate» or ''flavor base", 
of a i^ven omceatratioa. A beverage is ob- 
tained ^^dihxtmg' the flavor base to the 
proper streogdi for a particular beverage and 
incorporating the proper sugar content for 
that beTOtage;. Of course^ if the beverage will 
cicmventiaQaily be mixed togedtcr m a dry 
mix which is then dissolved in the pzt^ier 
amount of wacer, A carbonated beverage may 
be obtained- by adding such a dzy'mix to 
pKcaibonated water, or by adding the dry 
nux' to piata. water, such as tap water, and 
,tben carbonatiug this atjueous solution. 

FomxuIatiaEns for various flavor bases are 
welt .Imown to those sldlkd in the an and 
vaay readily be obtained ftom published 
sources. For cxampfe, Merory, Foeu FUtoor^ 
ings. The Avi PtAlidiing Co,, 1960) West- 
por^ Connecticui^ U.S JL lists various flavw 
base formulations in. Chapter 17, entitled 
''Syrup. and Soda Flav(»ings"; also in 
Jacobs., NLB*, MahufacturB and, Andysis of 
Carbtmated Beverager, Ch^tr^i Pumishtog 
Company, New Ybri^ N.Y., U.S JL (195% 
formulations . for many fruit and non-frutc 
flavor bases are giveu« Oon^lete flavor bases 
are also commerciaily availa!^ in standard- 
ized concentrations for ease in dilation to the 
proper concentration for the final beverage. 



These arc coamxonly tawwn as ** 2-ounce "* or 
" 4-00000" flavor bases depending upon the 
amount of the base nhich nmst be added 
to a gallim of simple ayrup whicfi is. then 
diluted widi water to die final beverage 70 
stzeogtiu (As those skilled in the art wul 
aj^reciate;, a -sin^iie syrup, is a sohnion of 
sugar m watet, usually in a staiuiani concen- 
tradon). Ounmeicially obtained &avor bas^ ■ 
are typically about 50% soNen^ usv^ 75 
water etimol, with the flavoring -material' 
typical for a particular flavor dissolved tiiete* 
in. 

la ftrco rdB nc e with the ineseat ioventionf 
die flavor base, containing all. die flavoring 80 
materials necessary for a partioilar bei^erage, 
b admixed whh tte total sugar content re- 
quired for that amount of flavor base.to'fotzm 
a tiioroughly mixed homogeneous aluny* It. 
has been foond that in order to obtain tlm 85 
rapidly dissolving dry parrtidfi! of the 
present invoodoi^ It is necessary that the 
flavor base/sugar slurry have a total wlids 
cantent of iErom 75% to 95%, by wcls^t* and 
pr^crablyj fitnm 85% to 94%, so that &e 90 
bever^ mix produced firom the slunj is 
able to be dried hi ibe proper pbyskal form 
to achieve lapad dissohoiai <rf partidcs. 
In this regard, it is <^ten necessary to add a 
small amount of water to achieve the best 95 
ams&teocy for admixing. Oofy so much water 
as is n e ce ssary for these purposes should be 
added since it is faxtponant dsat the total 
solids omoentzatian be maintained in die 
range as set forth above. If too much water 100 
is added to die mixture, dte fisTodng 
materials in the flavor base wiH separate mto 
dl and water layers resulting m a itoxMmt- 
form flavmed product At die other extreme^ 
at moisture lems of bdow 5%, the necessary 105 
dispersion of flavor base and sogar does sot 
take place. 

In the practice of the present invention. It 
is also' important tiiat tte flavor basersugaf 
ratfo, by weights, be from 0.03: 1 to 0.15: 1^ 110 
in order to assure the production of rapidlv 
dissolving flavor particks. While the speci- 
fic optimum ratio vnll vary for difoent 
flavormg sj^stems due to the different bases 
and flavonng matei^ usedj^ the ratb for 115 
all known flavoring systems wiH fall within 
the above range, llnis, any mdfic opthnum 
ratio Can easily be detezmmea by one skilled 
in the art m tbe lig^ of die present specH 
ficatioQ. 120 

Tte flavor base/sugar mixture is bifndfd 
togedicr to provide a sluzxy, or "sto^", 
before dzying. It has been found that any typt 
of conventional mixing means may be used 
f(x blending the mixture as loqg as a flumntgh 1 25 
mixing is achieved. It is p referred, however, 
that tbe mixing means employed . does not . 
beat imo the shurry an abunoanoe ol air 
such an abundance of air will cause an tn> 
smUe foam during drying and corres$»ond- 130 



